
CROQUETTES
Piquillo pepper and manchego

Potato, feta and chive

Jamon and pea

WEDDING COCKTAIL MENU - $90 PER HEAD 
SELECT 6 ITEMS PLUS OUR AWARD WINNING PAELLA

BRUSCHETTAS
Chorizo, tomatillo and corn

Tomato, spanish onion, black bean, jalapeno and coriander

Field mushroom, caramelised onion and goats cheese

OTHERS
Polenta Chips with spanish sauces

Potato chip frittata and Jamon skewers

Prawn and Avocado Tostadas

 Spicy Chicken Pintox

 Chorizo and prawn skewers with grilled lime

 Eggplant chips with Mojo

SUBSTANTIAL | TACOS

DESSERTS I  POSTRE

Chargrilled chicken, quinoa corn salsa and jalapeno crema

Spicy prawn, citrus aioli, roquette and pomegranate

Pulled pork, chorizo, quinoa salsa and mojo

Beetroot, goats cheese and truffle

Churros with Valrhora dark dipping sauce

Duché de leche cream with praline

White chocolate mousse with sangria granita

Gluten Free lemon syrup coconut torte

PAELLAS

OUR PAELLA IS COOKED IN FRONT OF YOU AND YOUR GUESTS SO
YOU WILL GET TO EXPERIENCE A TRUE SPANISH EVENT

Mixta-  Chicken, chorizo, mussels, prawns , calamari, piquillos and peas

Vegetarian - Capsicum, saffron, zucchini, asparagus, beetroot, peas and goats curd

Farm and Sea -  Pulled pork belly and prawn, piquillos, garlic, chili and cherry tomatoes

Classic Duo - Chorizo , Chicken , mixed capsicum , saffron and plenty of love


